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AMENDMENT TO THE CLAIMS 

1. (Currently amended) A method for making an egg based product , the method comprising: 
blending an. e gg-b& red substance, a water absorbent thicken e^r-afl^^ fo od 

throughout-the • egg- -basedmateriajT 

blending an egg mixture having an egg component as a major portion thereof, pieces of 
supplemental food, and a thickening agent that absorbs water within the egg 
mixture and suspends the pieces of supp lemental, food within the egg mixture; 
cooking, the mixture until the egg component coa gulates so that the pieces of 

supplemental food are suspended within the egg mixture to form a coagulated egg 
mass (containing the supplemental, food); 

cutting the coagulated egg mass int o bite size pieces; 

coating the pieces with, batter; and 
frying the pieces in a heated fat to p roduc e a fried egg product. 



2. (Currently amended) The method of claim 1, the method further comprising: 

blmdmg4he-egg-b ased s ub s tance and the water - ab s orb 

allowing the egg-based intermediate to thicken prior to adding the supplemental food - 

blendi- Bg-the - pieces of supplemental feed -with the egg4>ased." intermedkte te- form- the 

egg4rasedTO^ 



3. (Original) The method of claim 1 wherein the supplemental food is selected from the group 
consisting of cheese, cooked egg, meat, fish, shellfish, vegetables, fruit, grain, and any of these 
in any combination. 
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4. (Original) The method of claim 1 wherein the natural liquid egg component is selected from 
natural liquid whole egg, natural liquid egg yolk, natural liquid egg white, and any combination 
of any of these. 

5. (Original) The method of claim 1 wherein the water-absorbent thickener comprises chunks, 
pieces, particles, or crumbs of a cooked food product. 

6. (Original) The method of claim 5 wherein the concentration of the cooked food product in the 
egg-based material ranges up to as much as about 25 weight percent, based on the total weight of 
the egg-based material 

7-8 (Withdrawn) 

9. (Original) The method of claim 1 wherein the egg-based material has a fluid, flowable 
consistency. 

10. (Original) The method of claim 1 wherein one gram of the water-absorbent thickener is 
capable of absorbing at least about 1.5 grams of water during a five minute absorption period 
when the temperature of the water ranges from about 35°F to about 70°F, 

11-12 (Withdrawn) 

13. (Original) The method of claim 1, the method further comprising incorporating a stabilizing 
agent into the egg-based mixture, the stabilizing agent selected from the group consisting of 
starch, gum, or any of these in any combination. 

14. (Original) The method of claim 13 wherein the concentration of the stabilizing agent in the 
egg-based material ranges up to about 5 weight percent, based on the total weight of the egg- 
based material, and the concentration of the water-absorbent thickener in the egg-based material 
ranges up to about 25 weight percent, based on the total weight of the egg-based material. 
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15. (Original) The method of claim 1 the method further comprising incorporating a liquid dairy 
material into the egg-based mixture. 

16. (Original) The method of claim 15 wherein the liquid dairy material is selected from whole 
milk, reduced-fat milk, skim milk, dairy cream, buttermilk, sour cream, yogurt, and any of these 
in any combination. 

17. (Original) The method of claim 1, the method further comprising heating the egg-based 
material sufficient to at least substantially coagulate the natural liquid egg component and 
transform the egg-based material into a cooked egg-based product. 

18. (Original) The method of claim 17 wherein the cooked egg-based product exhibits 
freeze/thaw stability. 

19. (Canceled). 

20. (Canceled). 
2L (Canceled). 

22. (Currently amended) A metho d for making an egg based product , the method comprising 
comprising: 

blendin g an egg mixture having an egg component as a major portion thereof, pieces of 
supplemental food, and a cooked water-absorbent material that absorbs water 
within the egg mixture and suspends t he pieces of supplemental food within the 
egg mixture; 

cookin g the mixture unt i l the egg component coagulates so that the pieces of 

supplemental food are suspended w ithin the egg mixtur e to form a coagulated egg 
mass (containing the supplemental food); 

cutting the coa gulated eg g mass into bite size pieces; 

coating the pieces with batter; and 
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frying the pieces in a heated fat to produce a fried egg product, 

>feff*feg-aBHBg^^ .material together t e-fem^-m 

egg4me4-B3£te^ a natural liquid egg component, 

23. (Original) The method of claim 22 and wherein: 

the natural liquid egg component comprises free water; and 
the cooked water-absorbent material comprises bread crumbs that absorb free 
water of the natural liquid egg component, 

24. (Original) The method of claim 22 wherein the cooked water-absorbent material comprises 
chunks, pieces, particles, or crumbs of a cooked food product.. 

25. (Original) The method of claim 24 wherein the cooked food product is selected from the 
group consisting of bread, cracker, cookie, tortilla, breakfast cereal, cake, and crust. 

26. (Original) The method of claim 22 wherein one gram of the cooked water-absorbent material 
is capable of absorbing at least about L5 grams of water during a five minute absorption period 
when the temperature of the water ranges from about 35°F to about 70°F. 

27. (Original) The method of claim 22 wherein the egg-based substance further comprises a 
stabilizing agent, the concentration of the stabilizing agent in the egg-based material ranging up 
to about 5 weight percent, based on the total weight of the egg-based material, and the 
concentration of the cooked water-absorbent material in the egg-based material ranging up to 
about 25 weight percent, based on the total weight of the egg-based material 

28. (Original) The method of claim 22, the method further comprising heating the egg-based 
material sufficient to at least substantially coagulate the natural liquid egg component and 
transform the egg-based material into a cooked egg-based product. 

29. (Original) The method of claim 28 wherein the cooked egg-based product exhibits 
freeze/thaw stability. 
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30. (Canceled) 

31. (Canceled) 

32. (Canceled) 

33. (Canceled) 

34. (Currently amended) A method for makin g an egg based product the method comprising: 

blending an egg mixture having an egg component as a major por tion, thereof, a liquid 
dairy material and a thickening agent that absorbs water within the egg mixture; 

cooking the mixture until the egg component coagulates; 
cutting the coagulated egg mass into bit e size pieces; 

coating the p ieces with batter; and 
frying the pieces in a heated fat to produce a, fried egg product. 

blcndin g-an-eg g ' based substance, a water absorbent material, and a liquid dairy material togethe r 
te-feHH--an--^g g based material, the egg bas e d, substance comprising a n at ural liquid e gg 
component, on e gram -^-fe^-ee^e^^ate r abso rbea^mtteffi^^ about 



ranges^'^ 

35, (Original) The method of claim 34 wherein the liquid dairy material is selected from whole 
milk, reduced-fat milk, skim milk, dairy cream, buttermilk, sour cream, yogurt, and any of these 
in any combination. 

36. (Original) The method of claim 34 wherein the egg-based material has a fluid, flowable 
consistency. 



37, (Canceled) 



38. (Canceled) 
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39. (Canceled) 

40. (Canceled) 

41. (Canceled) 

42. (Original) The method of claim 34, the method further comprising incorporating pieces of 
supplemental food into the egg-based material 

43. (Currently amended) A method for making an eg g based product , the method comprising: 

blending an egg mixture having an. egg component as a major portion thereof, additional 
water, and a thickening agent that absorbs water within, the egg mixture; 

cooking the mixture until the egg component coagulates; 
cutting the coagulated egg mass into bite si ze pieces; 

coating the pie ces with batter; and 
frying the p i eces in a heated fat to p roduce a frie d e gg product. 

bl ending an. egg based substance, a water absorbent material,, and added water together to form 

aa^g-basedHn a^eri-a] ,-tbe-- egg-based substance comprising -a -natural. liquid-egg compon e nt — on e 

gram of the water-absorbent- mrateBal eapabie-ef -abserbing at-least-about -hS- grams - of - wat er 

during- a five minute absorption period when the temperature of the water ranges from about 35°F 
to about 70°F, 

44. (Original) The method of claim 43 wherein the egg-based material has a fluid, flowable 
consistency. 



45, (Canceled) 
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46. (Currently amended) The method of claim 45-43 wherein the cooked egg-based product 
exhibits freeze/thaw stability. 

47. (Canceled) 

48. (Canceled) 

49. (Canceled) 

50. (Original) The method of claim 43, the method further comprising incorporating pieces of 
supplemental food into the egg-based material 

51. (Currently amended) A method for makin g an eg g based product , the method comprising: 

blending an egg mixture having an. egg component as a major portion thereof, additional 
water, and a stabilizing agent that absorbs water within th e egg mixture; 

cooking the mixture until the egg component coa.guj.ates; 
cutting the coagulated egg mass into bite size pieces; 

coating the pieces with batter; and 
frying the pieces in a h eated fat to produce a fried egg product. 



Mquid-ag g component 

52. (Original) The method of claim 51 wherein the stabilizing agent comprises starch or gum. 

53. (Original) The method of claim 51 wherein one gram of the water-absorbent material is 
effective to absorb at least about 1.5 grams of water during a five minute absorption period when 
the temperature of the water ranges from about 35°F to about 70°F. 




•j ^emd-s^tmee-i~€ k r^k^ ^a g agent, a water absorbent material, and ad ded 




54. (Canceled). 
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55. (Currently amended) The method of claim §4-51 wherein the cooked egg-based product 
exhibits freeze/thaw stability. 

56. (Canceled). 

57. (Canceled). 

58. (Canceled). 

59. (Original) The method of claim 51, the method further comprising incorporating pieces of 
supplemental food into the egg-based material. 



